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BUTTER—MAKING IT GOOD AND SAFE FOR YOU.

It May Take $100,000 Worth of Creamery Equipment to Produce Your Pound
of Butter.

BUTTER MAKING
IS EXPERT WORK

Process Is Just as Technical as
Manufacture of Piece of
Cotton Cloth.

MILK IS SKIMMED ON FARM

Cream Is Tested, Pasteurized, Cooled
and “Ripened” Before Churning—
Discase Germs and Bac-
teria Destroyed.

-

This s the story of creamery
butter—the steps in the munu-
fucture of the high-grade prod-
net which comes to your tuble
each week,.. Taking this food
for granted, you probably have
not realized the rather intrlcate
and technienl' process through
which It passes from milk to the
finished product. If this story
will insplre & sympathy which
leads to u more careful und con-
servitive use of butter 1t will
have served s purpose,

The of  manufacturing
crepmery butter in o modern fuctory is
Just as technleal as the manufucture
of a plece of catton cloth. In most in-
stances the milk I8 skimmed on the
farm by means of a hand-operated con-
trifugal sepurator, which extracts the
crenm much more etflelently than the
ald-time gravity system. The cream
may be hauled to the crenmery by the
farmer or it may be shipped in from a
furm 100 orf more miles away.,

As the enng of eream arvive they ure
Inspected and sampled In order to de
termine thelr value for buttermaking,

rocess

paeity of 1,000 or more pounds of but.
ter, Although commonly called churns,
they really are combined churns and
workers, because, unllke home butter.
making, the butter Is both churned
and worked in the machine,

The churn is filled only one-third or
one-half full, so that when revolved
the crenm which is carried up by the
motion of the churn hus pleuty of
room to fall. The concussion thas pro
duced causes the minute globules of
butterfat to gather Into grunules of
butter. When the churn is stopped
after having been run for about au
hour granules of butter about the sige
of gralns of wheat or corn will be
flonting on the surface of the butter
milk, Then the buttermilk is drawre
off through a hole in the bottom of the
chiurn and the butter granules washed
with pure, cold water, After draining
salt Is added to the granular butter
which is still in the churn.

The big wooden rollers are then put
Into gear, the churn started and the
butter worked in the churn until the
sult is nll dissolved and the butter hay
an waxy body, The butter is removed
and packed Into tubs or made into
pound prints and put into cartons In
the form in which J. goes to the con-
sumer,

Many Sclentific Tests Made.

Many crenmerles have wall-equipped
laborntories In which' the numerous
selentifie tests that are a part of the
crepnmery business are mnde, A sum-
ple of every can of crenm that is re
celwed Is tested by meuns of the Buab-
cock test in order to determine the
per cent of butterfat. By this means
the pounds of butterfat for which the
farmer {8 to be pald Is determined.
The sourness or acldity of the cream
o milk Is determined by meaus of
nnother test which involves the nse of
curefully callbrated glassware, In or
der that the buttermaker muay be able
to turn out butter having approximste
Iy the sume composition day after day
hie tests 0 sumple of butter from cach
churniug for molsture und salt. Hoth
of these tests require skiliful works
munship and the ose of dellente senles,

The ecream I8 then poured into huge
vats holding 300, 000, or more gallons, l
In each of which Is n coll, or similur |
device, that when put o motion agl- |
tates the cream and thoroughly mixes |
it, Hot water und stenin enn he turned |
fnto these colls to heat the cream. |
In many ereameries the cresm Is heat-
in this way to a of
about 1456 degrees B, held nt that tem-
perature for about 30 minutes wud
then cooled. ‘The process (s known us
pasteurization. The object to kil
any discase germs that muy be in the |
cregmn and to destroy nearly ull other
bueteria.  Thig protects the health of
the consumer, lmproves the keeping
properties of the butter, aod ennbles
the ereameryman to control the ripen- |
Ing of the cronm and develap the prope
er favor; it Insures s uniform
flavor In the bhutter,
A Starter Produces
By running waler Lhe
coils In the vat the cream I8 conled 1o
ftemperature of bhetween G0 aond 70

e temperature
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is

wlso |

Flavor.
through

degrees 1, apd then a quantity of
stairter is added o produce the luvor,
The gprtee Is o enliur contiining |
ooy miltions of lnetic-pcid |J:n'|l‘lw;r|
vi Iy pasteurizod skitn milk until
the milk bos soured and curdlied.  The
Juetie-nctd bueterin produce the desie
uhle fluvoer in ripensd-erenm  butter.
When the oream s suthiclently vipened

or saured It ls cooled 1o B temperature
of between 40 and 60 degree F. ;mrll
held ot that temperature for two hours
or wore, nfter which it is run into one
of the huge churns which have a cu

Because of the highly speclulized nnd
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MAKE THE SOWS EXERCIEE.

One of the biggest hindrunces
to the farrowing of good, strong,
vigorous Htters 18 lack of exer-
clge for the sows, During cold
and =nowy weather hogs like to
lie uround the slecplng quarters
nod be comfortuble, Thnt, how.
ever, I8 not what they should do
all of the time, The proper ex-
vredse for o brood sow is that
which she will take voluntarily
and not through foree, She
should get her corn ration by
hustling for {1 in the stalk fiolds
and not by getting It around the
sleaping  guuarters, on feeding

NHoars, or in troughs. Proteln
fissds In the form of shorts,

tunkage, oll meal, or alfalfu hny
should be supplied,

804000800l sdratatassssssntsanesns

technlenl npporatus used in o
the aperator of the fpetory miusl neces.
nrily technlenlly tealoned  man,
ind In fact many are gradumtes of s
cinl conrses at the state ngricaoltorn)
On anecount of the lnrge and

muchinery  reguired  the
rraeitmery husiness demands the Inyest-
ment of conslderable eapltal, The smal)
conntry  creamery may possibly e
hullt und equipped for less thun El0.
006, bt many of the larger plants cosf
wore than $100,000,

Crenmery

e 0

violloges,

expensive
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NEWSBOY TO RAILWAY HEAD

From newsboy to rallway presi-
dent. Such ls the achievemoent of Wil
tim P. Kenney, who has just become
president of the Great Northorn ralls
vway., Louis W. Hill, chairman of the
bonrd of directors, will continue as
netive ag heretofore In the management
of the rnflway system his father bullt,

Selling nowspapers was the start
Ing polnt of Kenney's career, bnck in
the elghties, e progressed step by
atep, Inter becoming o Western Union
mesgenger boy, The clicking of the
telegraph Instrument wans a lure to
him. He mastered the key and became
an operator,

That opened the way for Kene
ney's rallway career. He turned his
attention to traffic and before he was
forty became n recognized traffe au-
thority. In 1012 Kenney was made
viee president and tratfic manager of
the Great Northern., He then came
into close executive assoclation with

James J. HINl und L. W, Hill, who hud a high regard for the young man's

keen knowledge of raftic affalrs,

From thelr youth up Louls W. Hill snd

Willinm Kenney have been closely assoclated in rallrond affairs, first ae

clerks and later In manggement,

LIND REPRESENTS PUBLIC

© HARRIS & EWING

In the advisory council formed by
Secretary Wilson to assist In earrying
out the war labor program the public
Is represented by John Lind, former
governor of Minnesota, and chalrman
of the council,

Like Senator Knute Nelson, whose
political rival Mr, Lind has been ever
slnce he went over to the Democratic
party, he is of Scandinavian birth
and parentage. He was born In the
Parish of Kanna, Sweden, In 18054,
When he was thirteen he came with
his father to the United States and
settled at Goodhue, Minn, He attend-
ed the publie schiools, studied law and
was admitted to the bar In 1876, In
1881 Mr, Lind was appointed by Presi-
dent Garfield recelver of the United
States land office at Tracy, Minn. Five
years luter he was elected a repre-
gsentntive to congress and was re-
elected In 1888 and 1900,

At the opening of the Spanlsh war

Mr. Lind became quartermaster of the Fifteenth Minnesota Volunteer infantry,
with the rank of first Heutenunt, serving in this capaelty until the regiment

was mustered out,
was defented,

In 1898 he was a nominee for governor of Minnesota, but
Io 1898 he was elected and in 1900 defeated again,

After this

he took up his resldence In Minneapolis and turned again to hig law practice,
which he interrupted two years later to serve ngain as representative. The
next interruption eame in 1913, when he went to Mexico as President Wilson's

envoy and personal representative,

NEW CHIEF OF STAFF

—

Maj, Gen, Peyton Conway Mnarch,
lately appointed actlng chief of stafl,
hng the unofficlal designation of speed-
er up. A man of quick declslons, ns
he has proved himself to bie both in
milltary campalgns and in the direce
tlon of semleivil governments In newly
acquired Amerlean possessions, he 1s
thought to be admirably fitted for the
new role.

Particlpating In two expeditions
to the Phillppines, hisfnme Is usso-
clated not only with many of the de-
clsive bartles and eampaigns in those
Islgands, but with the pames of some
of the most notable of the Flipino
lenders who were captured or foreed
to surrender,

General March Is o son of the late
Francls Andrew Muarch, long a profes.
sor in Lafayette college, and his
hrother, Francis Andrew, Jr., I8 now a
member of the faculty of that Institu
tlon. IPPeyton Conway March Is hin-
self a geandunte of Lafayette, but

military life rather than

Phito

¥
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the clussroom

appealed to hlm, sand in the very yeor that bhe finished hig academle course,

1884, he entered West Point,

MAN BEHIND THE ORDNANCE

wiy of Boston from a horse enr system to an electrie systoein,
ton of thut work and ot the thme of the consolidation of the Thomson-Houston

The tusk of supervising and stim
ulating the production of ail ordoancs
supplies s now In the hands of Guy
Eoastman Tripp, whose appointment
a8 chief of the production division of
the ordnpnece bureau wus recently an-
nounced by Mujor Generul Crozier,

Mr., Tripp, who for six years hos
been chulrmun of the Yoard of the
Westinghouse Electrie company, prob
ably hos had as close associgtions as
uny man in the country with the de
velopment of eleetrie  traction, Ha
started his career In rullroading wher
he was seventeen, and went over
the electrienl branch when he wns
twenty-five,

Mr, Tripp was horn in Wells, M.
in 1840, He entered the employ of the
Eastern railroad before its consolidn
tlon with the Boston & Mualne. Lot
he wus emploved by the Thomson
Houston Electrie company on the work
of chunging the West End Street rll
Upin comple

firm with the Edison compuny, out of which came the General Electrie com

puny, he heeame traveling auditor for the latter.

In 1807 Liv becume connected

with Ntone & Webhster, and was vice president of the Stone & Wehsior Man
ugement assoclation and of the Stone & Webster Englneering corporatiou.
He hus advised and directed in the finanelng, orgunigation and reorganizgntion
of some of the largest publie service corporations in the Unlted Stutes,
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CABINET 1S HOUSEWIFE'S WORKING PARTNER.

A Homemade Cabinet That

Is Sanitary, Convenient and Attractive—Not

Expensaive.

KITCHEN HELPER
FOR HOUSEWIVES

Cabinet Saves Walking To and
Fro Necessary in Prepara-
tion of Food.

WELL-SEASONED WO0OD BEST

Convenience Especially Suitable Where
Space Is Limited—Place Provided
for Fireless Cooker When
Not in Use,

A kitchen cabinet 18 just as lmpor-
tant to the housekeeper as the bench
to the workmun or the laboratory desk
to the chemlst.  With it the house-
keeper can sit down comfortably with
her whole kitchen workshop easily
within her reach, It saves wulking to
nnd fro to gather this thing and that
to prepare the food. And every kitch-
en shonld have a stool of the right
helght to enable the worker to sit at
her work at the eabinet. The home-
muade cabinet shown In the Hustration
ks sanltary, convenlent, and attractive.
It is especinlly sultable and compaet
for kitchens in which cablnet space s
lHmited.

A home-made cablnet ean be bullt
with moderate expense If outside lubor
need not be employed. If both lum-
ber and labor must be purchused, the
cost will equal that of a ready-made
cabinet. The ecablnet must be made
of good wood, well seasoned, That 1s
the most Important conslderntion.
Poorly seasopned wood warps and
swells and I8 a constant annoyance in
opening and closing doors and drow-
ers.

Dimensions of the Cabinet.

The cubinet shown In the Hlustea-
tion Ig U feet 8 Inches high o the top
of the closet, 81 inchés high to the
top of the table, It 1s 21 Inches deep
and 48 inches wide, The puart of the
cablopet below the table contulns the
flour bin, large drawer, ruck and dough
or pastry board. The bin I8 fustened
to the frame with loose-pin hinges,
By removing the ping the entire hin
enn be removed, elenned, nnd replaced,
The bin can be Hoed with tin 1o make

Thisg Is the first of a series of
urticles  which  will  deseribe

household convenlences The
difference between the  tred,
over-worked housekeeper and

one, who has some time nud en
ergy left for reading and recre-
atlon after the doy's work Is
done, often mny be peconuted for
by the kind of equipment used
In the kitchen, Under the direc
tlon of the stote nmd county
home demonstration sgents of
the United States Departinent of
Agriculture, home convenlences
nlrendy have been installed In
several thousand country homes,

| sinall utensils,

Such convenlences not only ef.
fect a real saving In the work
of the home, but they help the
farm womun to get n greater
amwount of hupplness out of her
dufly tasks. Maony of the ln-
provements that will be describ
od enn be used as well In village
nnd city homes,
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it molsture, nsect, and mouse proof,
The dovgh bosrd should be made of a
wood  that and oderless
and should be fitted well in the open-
’l’l‘,,' just helow the table, A batten is
tongued and grooved on each slde of
the hoard to prevent It from wurpling,
The roomy druwer coan used for
The open spuce buelow
the drawer can occupled by the
kitcheo stool or the home-made fire.
Jess cooker when they ure not in use,

Me pans, Hds, and covers have a
most convenient place In the ruck be-

I# tasteless

SAVE A LITTLE SBUGAR TO-
DAY.

Candy at Meal Time Only.

Candy I8 n concentrated food,
nnd should be eaten with moder-’
utlon. Though we llke it, It is
not o necessity. It 1s always
best to eat candy as a part of
the menl to reploce some other
food. Hatlng It between meals
not only means needless use of
sugar, but often causes a loss
of appetite for other foods, Ap-
ply this suggestion to the chil-
dren, If they are to eat candy
it should be a part of the menl.
Between meals let them have
bread and butter, n cracker, or
frule,
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low the drawer. A drop table 21
inches wide and 19 Inches long Increns:
es the table surface. This table I8 sup-
ported by Inexpeneive folding brackets,
Provisions for Many Things.

The upper part of the cabinet con
sists of a closed compartment, three
drawers, three open shelves, knife
rack, and row. of screw hooks for
hanging utensils, The closed compart
ment s for package goods and large
utensils, The drawers are for kiteh-
¢n lonen and other things needed in
dally use. The lower shelf is 6 Inches
in depth, while the upper shelves ure
7% Inches, On these shelves are kept
coffee, tea, sugar, and gpice jars, Three
Inches below the lower shelf Is a strip
134 Inches wide which holds the screw
hooks., The knife rack s made by
sawing slashes 1 Inch deep In a plece
of material 2 inches wide.

The cnbinet Is finlghed with two
conts of white pnint and one qoat of
white ennmel, It cun be easily kept
clean and sanitary. Metal or wooden
handles may be used,

APPLE SCRAPPLE 18 GOOD.

Fried apples are good with fried
sernpple. Yes, answers the healthy
appetite, even though It be not ace
qualnted with fried scrapple. Every
cook knows how to fry apples, many
do not know how to muke scrapple—
excellent at nny meal.

ingredients.

Whole hog heads.......ceoeees pounds, .

Hog Nvers and heartd, .oc.oovveee 0., 25

(A small gquantity of beaf can be used
also I denired,)

Carn menl (yellow or mized). pounds 4

Buckwhent or rys flour... .......do.... %
Spleon, as marjoram, wsage, thyme,
nnd pepper In proportion as desired,
or omit those not desired...... 08.... 8
B ssvivebuiirnarntenaspsrnnrhonni pounds,. %4

Idquid In which meat Is bolled: use
o quantity equal to the total weight
of the combined sollds,

The proportion of ingredients may

he varled to Individual taste.
Directiona for Preparing.

Clenn the hog hends thoroughly, re
moving the eyes and enr tubes, Spiit
the head lengthwise and remove the
teoth and the soft bones In and near
the nnsal cavities, Place the hog heads
and other meat Into a Inrge kettle or
culdron with a Uheral quantity of wa
ter and cook until the meant falls off
the bones, Remove all of the meat
and soft tissues from the bones and

{ chop the meat by passing it through
| a meat grinder.
' Hguld to remove any small pleces of

Straln the cooking

bone, Place the liquld back Into the
kettle, Heat to bolling polnt, at which
time slowly add the meal and flour,
und stir constantly to prevent the meal
from forming into lumps and also to
avold scorching, DBoll and stir untll
the mass becomes thick, and then add
the salt, splees, and chopped ment,
Boll ten minntes, nod while still hot
pour the product Into deep wet maolds
—bread pans will do. Pour two to
four large spoonfuls of melted lard
over the product in the pans, As soon
s the product has cooled It Is ready
for use,

The usunl way of serving scrupple
I8 to cut It Into gllces nbout one-hnlf
inch thick, dust the slices with flour or
¢racker dust, or dry cornmeal, and
fry until the outside 1s somewhat erisp,

Serve bot,




